Lipid-protein interactions as agents of quality deterioration in intermediate moisture meats: An appraisal.
The literature on lipid-protein interactions which lead to loss of solubility, complex formation, chain scission and loss of specific amino acids in intermediate moisture foods is reviewed. This knowledge is used to explain reported observations on the quality and nutritive value of proteins in intermediate moisture meats as well as the conflicting reports on the significance of oxidative rancidity and non-enzymic browning in intermediate moisture food systems.